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'Tatch  the  look  of  pleasure  spread  from  face  to  face  around  the  talDle 
v/hen  70U  "bring  in  a  dish  of  baked  naca.roni  or  spaghetti  v/ith  cheese i  It's  a 
con'oiiiation  v/ith  dai  almost  universal  ?.ppeal,  ?.nd  with  a  green  leafy  vegetable, 
sone  tomatoes,  or  a  salad,  7011  need  very  little  else  to  conplete  the  menu. 
The  Bureau  of  Hone  I]cono:;"ics  supplies  the  f.<tllowing  recipe,  which  contains 
enough  cheese  to  n^kc  a  very  substantial  dish.     To  butter  the  crumbs,  melt 
butter  in  a  small  pan  and  stir  the  crumbs  about  until  they  are  -.veil  coated, 


then  spread  on  to-o. 


Macr^ 


'oni  and  Cheese 


2  cups  macaroni  or  spaghetti 
broken  into  sm.all  pieces 
2  tablespoons  flour 
4  tablespoons  fat 
2  cu'^s  milk 


1  teaspoon  salt 

1/2  ">cund  sharp-flavored  cheese, 

shaved  thin 
1  cu-o  buttered  crumbs 


Cook  the  macaroni  or  spc^dietti  in  2  quarts  of  boiling  salted  v/ater 
until  tender,  and  drain.     M.-ke  a  sauce  v/ith  the  flour,  fat,  m.ilk,  and  salt. 
T-^ke  it  from,  the  stove,  add  the  cheese,  and  stir  until  the  cheese  is  melted. 
Place  the  m.acaroni  or  spaghetti  in  a  buttered  baking  dish  in  altern.^te  layers 
with  the  cheese  sauce,   snrin.kle  the  buttered  cinjinbs  over  the  to';^,  and  b-^l^e  in 
a  moderate  oven  (o500p.)  for  about  30  minutes. 
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